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JANUARY 27, 1912 


List Your Properties on My Books 

RMtals, Salts and Loans Ntgatiafttf- 

JOHN G. PARKIN, 

REAL ESTATE AND INSURANCE, 

Fire Insurance a Specialty. 

64 Washington Street, 

Telephone 2117-w. • BLOOMFIELD. N. J. 


A RESTFUL SEA TRIP 

TO A RESTFUL PLACE 

I OLD POINT COMFORT, NORFOLK, V- 
RICHMOND OR WASHINGTON, D. C., 

Via OLD DOMIN ION LINE 

THE ONLY DIRECT LINE TO OLD POINT COMFORT AND NOR- 
. . „ FOLK WITHOUT CHANGE. 

Steamers axe all equipped with the United Wireless Telegraph System. 
Hot or Cold Sea Water Baths can be procured on steamer without charge. 

Round Trip Ticket*, including meals and stateroom berth On Old 

Dominion Steamer. 

Old Point Comfort, or Norfolk, Richmond, Washington or Baltimore. 

$14 STEAMERS SAIL EVERY WEEK DAY AT 3 P. M. $15 

Tickets and ataCemom reservation, Pier 25, N. R., ft. of North Moore, St., N. Y 
SEND FOR ILLUSTRATED PAMPHLET, DESK B. 

W. L WOODROW, Traffic Manager. J. i. BROWN, General Passenger Agent. 

. General Office, Pier 25, N. R., N. Y. 


Cookery 


Some Are Stamped Out With a 
Die. Some Cut From Tubes. 


BUT MOST OF THEM ARE CAST 


Winter Salad. 

Salads for winter, whether served 
wltji roast meat or game, are an im¬ 
portant branch of the cold weather 
cuisine. Salads can be made from 
most of the ordinary winter vegeta¬ 
bles—cauliflowers, celery, beet root, to¬ 
matoes, cabbages, etc., and there are 
also available corn salad and the Ger¬ 
man salad potatoes, the latter of 
which are prepared in fie same way 
as a potato salad. 

Com salad is often eaten without 
any garnish, as It has a delicate flavor 
of Its own. It Is at its best, however, 
when prepared with beets, but only a 
simple dressing should be used. 

The beet is a very valuable, winter 
salad vegetable. It is added as a gar 
nlsh to most salads and can itself 
form the basis of *i most delicious 
salad. 

A favorite French beet salad is 
made as follows: Cut up a boiled beet 
Into thin slices and steep in viyegar, 
pepper and salt for a little while. 
Prepare in the same way some pota 
toes, a few celery roots end, if liked, 
a few truffles. 

Season the whole with salt, pepper, 
oil aud vinegar and a little chopped 
gherkin, cbevril and tarngon. Before 
serving the salad should be well drain¬ 
ed and a good mayonnaise poured oyer 


choice 

loually 


Wait and Take Shares 

in the NEW SERIES of STOCK 
J to be opened by the 

BLOOMFIELD 
BUILDING AND LOAN 
ASSOCIATION 

FEBRUARY^ 12,1912 


Livery and Boarding 

STABLES. 


POPULAR 

BRANDS 


Coaches] Coupes, Surries and 
Runaboijts to hire. 

Good Reliable Horses for Ladies. 

First Ckiss Accommodations 
lor Boarders. 


Simply be- 
e ycur sore 

t 

of treating 
ge and they 
ends. Come 


43 Broad Street 


Open Day and Night. 

17 HERRMANJSI ST 

Glen Ridge, N. J. 

Telephone |833-B)oomfJeld 


Colonial Apple Pie. 

Sift one and one-fourth cupful* of 
flour with one tenspoonful of baking 
powder and one of salt Place In a 
bowl and put into the mixture one-half 
cupful of cold lard. Beat one egg 
and add tt togetlier with sufficient ice 
•water to make a stiff dough. Chill, 
divide into jwo parts nnd line a deep 
pie pan with one part, allowing the 
paste to hang over the edge of the pan 
about an inch. Fill the prepared pan 
with thinly sliced apples, heaping them 
up. Cover with a covering of pie paste 
cut so as just to retch the edge 
of the pan. Now fold the lower crust 
up over the top one and press firmly 
together. Prick with a fork aud bake 
in a moderate oven an hour. When 
cool cut around the edge with a sharp 
knife. Remove the upper crust, mash 
the apples flue and season with but¬ 
ter,.sugar and cinnamon. RepIAce the 
top crust and serve with sweetened, 
cream. 


BLOOMFIELD, N. J 


All Orders Promptly Delivered 

. i • - 

Telephone 1083-R. 


C. D. MILNER 


Steel and Wire Cheaper Than Wood 

WRITE FOR 


Pis ns. 

ry double building 


1 m»ms§^flR‘"Cripe' Ts very tender it 

should be boiled as soon as it comes 
from the market. The pickled tripe is 
liable to be very sour, and many peo 
pie prefer to use the fresh honeycomb 
tripe aud add some acid condiment. 

Drain (he tripe and Wipe dry; brush 
the crinkled surface with melted but¬ 
ter and sprinkle fine cracker dust over 
the top. If impossible to wipe dry, fay 
It first in the eracker dost. 

Lay it in a greased yire broiler and 
cook the plain surface until it is warm¬ 
ed through, about four minutes, then 
turn and cook the crumbled surface 
until a delicate brown. Be careful not 
to burn it, as the crumb* scorch easily. 
Slip it off on a hot platter, crumb side 
up, and spread with iuaitre d’hotel 
butter. Garnish with lemon and wa¬ 
tercress. 


Broadway, N. Y. Ulty. 

Old instruments taken in exchange 
for new ones having all modern im: 
provements. Lowest prices; easiest 
terms. Pianos shipped direct from fac¬ 
tory to you. 

Your Patronage is Solicited. 


saws off one 


Theft. acroi 

end of this block about a quarter of 
its length from -the -end, and then the 
larger piece he saws through from side 
to side midway of its thickness. Now 
he b#s the original block of bone di¬ 
vided into three parts. 

He? rubs the face of each of these 
parts perfectly smooth on a metal plate 
set before. him conveniently in the 
bench, and then the material is ready 
for use as a mold. Xhe inolder turns 
one- of the two bigger blocks over on 
the bench with the smoothed surface 
up and picks UP the model ring, aud 
with a deft, sure touch he presses this 
model down for -half its thickness all 
around into the delicately fragile tyut 
evenly textured bone—this in ^he 
case of a three piece mold at one qnd 
of the block. leaving the head or cap 
of the ring projecting beyond the wd 
edge. Jfext he picks up the other hilf 
of this block, turns Its smooth fi(ce 
dowu and .presses that down upon tbe 
ring as It lies with half Its thickness 
projecting above the surface of the 
lower block, and now he has a mold of 
the ring complete except for the pro¬ 
jecting head. 

Ai this stage be picks up that end 
piece of the bone that he had sawed 
off and presses that with Its smooth 
face down upon the ring’s head, so tak¬ 
ing on impression of that, and then he 
ha*’ tbe mold complete, but with the 
model ring inside of it. 

Now he scores lightly this model out¬ 
side, across Its side edges, and he scores 
lines from the top block to the sides, 
so that when he has taken the mold 
apart he cau put It together again pre¬ 
cisely as it should be. and then he 
opens it and takes out the pattern, and 
If anywhere the molded' form should 
require a touch of smoothing he does 
that, and then, beginning small and 
opening Out wider, be cuts out in tbe 
toner sides of the two halves of the 
big block from the bend of tbe ring 
mold out to the end of the block an 
opening, the gate, through which rhe 
molten gold will be poured when the 
ring h» molded. Then he puts the 
places of the mold together again and 
binds them with soft wire, and there’s 
your cuttlefish bone mold perfect and 
complete. 

Sometimes they bind half a dozen or 
a dozen of such molds together and 
cut little channels Inside from the gate 
to each one of the separate molds with¬ 
in, and then when they pour the gold 
tbej mold half a dozen or a dozen 
rlhga at once.—New York Sun. 


Twflffua by Halli- 
•uilding i* to go up 
Other plana have 
Felix Kohler for a 
f terrace, tb coni 
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BUILDERS AND MAKERS 


nrnuct 


New York City 


253 Broadway 


Bloomfield Representative 


Any offer of “THE CHRISTIAN 
HERALD” with books and other 
premiums accepted. 

Special Agent for “The Ladies’ 
Home Journal” at $1.50. “Saturday 
Evening Post” at $1.50 and “The 
Country Gentleman ” at $1.50 per 
year. _ 

Chas. R. Bourne 

Magazine Specialist, 

43 Broad St,, Bloomfield, N. J 

Telephone 54l-w. 


CHAS. HETZEL, 

tail and Builder. 


T. H. DECKER, Proprietor, 

No. 600 BLOOMFIELD AVENUE. 

Perfect Family He 


Jhbbing Promptly Attended! To. 
EsMniirfp Ch«*erfully Given, 

/ *j T 

No 70 Montgomery Avenue 

i v * I 

hloomfirld, N J. I 


Large stock of good horses. 

Gentlemen's and ladles' driving horses. 

Brand New Coaches. Carriages, and Buggies of Latest and 

most approved styles. 

First-Class Equipment lu Every Respect. 

If you have occasion to uee a lly*ry of any atod tor *ujr purpose, *r t t«a h* 


Escaloped Oysters. 

Take two quarts of oysters. Wn#li 
them aud drain off the liquor. Roll 
some crackers (not too fine), put a lay¬ 
er of oysters Into a pan, cover with a 
layer of crumb®, some bits of butter 
and a little pepper and salt, then a 
layer of oysters, and vepeat until the 
dish is fall. Have emtker crumbs on 
the top. Turn a cupful of oyster liquor 
over it, add good sweet miik sufficient 
to saturate it thoroughly and bake 
three-quarters of an hour. 


ertainly 
yonr money on 
t and Housefur- 
t to get the best 
or it. Bearing in 
quality and price 
value. We are 
t to you. High 
e prices and ser- 
is a combination 
that’s what you 


PRINTING 


>ard, furniture or baggage to move, before going elsewhere vlaJt.odeMi 
ditties and accommodations of the Standard L4very uno Boarding SUbieA. 

FURNITURE STORED. 

Courteous Attention and Satisfaction Guaranteed. 

Telephone No. 10874. -* _ , , ' 


Coffee Fruit Cake. 

One cup of molasses; a cup of brown 
sugar, a cup of batter, a cup of raisins, 
a cup of English currants, an egg. a 
cup of coffee (toft over), a tea spoonful 
of soda, a teaspoonful each cf cloves, 
cinnamon and allsploe. four cups of 
flour. jMix well and bake an hour in a 
slow oven. This quantity makes one 
large cake or enough for six meals la 
a family of five. It i* improved by the 
addition of two eggs. 


). Budiut Stun 


HELD AYBIQS. 

ELD, N- J,, 
ige Street. 

No. 1521-J 


All work done here if 
guaranteed first-class. 

Fine upholstering, cabinet' 
making and furniture repair* 
iog. Restoring and refioiih- 
ing of antiques, with dot 
regard to period. 

Renovating of mattreuuuu, 
cushions, and all upholstety 
material by a?? i«nprovu4 
process, machinery for which 
was imported from Germany, 

New Work Made to Order. 

WipCS WOW AID WU. 


Sponge Caks For Children. 

One and a half c^ifuls of pasttv 
flour, two teaspoonful* of baking pow^ 
der or one tea spoonful of soda and one- 
half teaspoonful of *ream of tartan 
Add two eggs broken-into a cup. tbefj 


f actual experience 
ness enables me to 
a on the market for 
illing to pay. Drop 
ar Store,8 Broad 
nd give them a tent, 
icturer.—AtWL 


Manufacturer nnd Dealer in 


fill op with thin creato and one cupful 
of sugar. Stir all together in a mix¬ 
ing bowl, flavor with lemon or va-? 
nilla. The secret Is in tbe beating, five 
minutes or more. 


Need 


When You Feel in 

• f** y ** r 1 j. |>* »■, i J, / / ^ -i - ^ 

of a tonic or feel nervous and out o: 
the evening yon will-find a bottle of 

ORANGE BE! 

as soothing as a lullaby did in your infancy! 
When taken before retiring it will insure yon 
a good nightf iest while 


t- AND 

Horse Clothing 

Blankets and Robes 

Of Every Description- 


Craft Wirt. 

“How did you «*Ver manage to get en 
tbe good side of that crusty old uncle 
Of roars?** gnked Fan. 

“Fad. him the things -he liked when 
b* came to visit us,” replied Nan. “The 
good aide of any man Is hi* inside.”— 
Chicago Tribune. 


ifleld, N. J 

h a complete 


a good night’s rest while toning up your 
and bracing up both nerves and health. 


Grail.ude Is a subtle form of re¬ 
venge • The receiver of a benefit re- 
coy^r^ hl^ superiority in the effort to 


b* grstafuL—John Davidson 


--- 

N ' fg * 

/ 



- t - 


































































































































































